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3-304.12 Ice scoops are being laid on top of drink ice in the ice bins located in the bar 
area and in the ice bin at the waitress station. To prevent contamination 
from hands, ice scoops must be stored outside of the ice bin (on a clean, dry 
surface) at all times. Instruct all employees on the proper storage of the ice 
scoop and discontinue laying the ice scoop on top of the drink ice.

7/15/2008

4-501.114 The concentration of Quaternary Ammonium being used as a sanitizer at 
the warewash sinks tested to be over 400ppm. When sanitizing surfaces, 
the concentration of the sanitizer (QAC) must be approximately 200ppm. 
Have the automatic chemical dispenser serviced and recalibrated so that 
the correct concentration is dispensed. In the meantime, manually mix the 
sanitizer and water so that the concentration remains at 200ppm. Continue 
testing and retesting the concentration periodically throughout the day to 
ensure that the sanitizer concentration levels are maintained.No sanitizer 
buckets are being set up in the Cafe. Employees stated that the buckets 
they have setup contain only soap and water. Instruct employees to set up 
sanitizer buckets so that they may wipe down and sanitize surfaces.

7/15/2008
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ALEXIAN VILLAGE OF MILWAUKEE, INC. 7/15/2008
ALEXIAN VILLAGE OF MILWAUKEE
9301 N 76TH ST


MILWAUKEE,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.
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On 7/15/2008, I served these orders upon ALEXIAN VILLAGE OF MILWAUKEE, INC. by leaving this report with

5-402.11 A black sleeve is installed on the air gap at the food preparation sink. The 
sleeve must be removed so that the air gap is present at all times. Remove 
the black sleeve immediately and provide the air gap at the food preparation 
sink waste drain. Ensure that there is an air gap at all ice bin waste drains 
and at the ice machine waste drain. There must be a physical gap 
somewhere along the drain. If the ends of the drain are entering into the 
funnel portion, secure the drain so that the end does not enter the funnel 
and so that a physical gap is present.

7/15/2008

5-205.11 Dirty food containers are being stored in the hand wash sink in the back 
area of the kitchen. The hand wash sink must be kept empty at all times and 
be available for hand washing whenever needed. Remove the food 
containers and instruct employees to discontinue storing food trays in the 
hand wash sink.

7/15/2008

4-601.11 There is an accumulation of grease and old food debris along the side of the 
grill in the Cafe. Clean and maintain clean the grill and the surface area 
around and underneath the grill. There is grease accumulation on the wall 
behind the cooking area in the Cafe. The wall surface area must be 
maintained clean at all times. Wipe down the wall and maintain it clean at all 
times.

7/15/2008

Notes:

Provide a covered wastebasket for the women's restroom.



Install self closing units on the restroom doors of the new restrooms.



The steam table in the Employee Lounge is not hard plumbed. If the wells are not maintained clean at all times or at a 
change of operator, the unit will be required to be hard plumbed.


